
DEPARTMENT OF COMMERCE 
BUREAU OF FISHERIES 

i 
”a 0 

STATISTICS OF FISHING INDUSTRY OF ALASKA, SEASON WFJ91-Lr. 

The company or individual receiving this blank is requested to supply the data called for herein and mail the statement to the 
Bureau of Fisheries, Washington, D. C. (in the franked envelope provided for the purpose), aa Boon as possible after the close of the fishing 
season. The law requires that reports of this character be forwarded not later than December 15, and that they “shall be mom to by 
the superintendent, manager, or other person having knowledge of the facts, a separate blank form being used for each establishment in 
cam where more than one cannery, saltery, or other establishment is conducted by a pemn, company, or corpoxation.” Attention is 
called to the fact that a heavy penalty is provided for failure to comply with the provisions of the law. 

H. M. SMITH, 
U. S. CommisSiOner of Fisheries. 

Name of company or individ ..................-- 

Location of plant or fie 

Sharesmen a ...... 

a Includes office force in Alaska. b Includes crews of vessels c ~ ~ i n p  supplies who are not elsewhere shown as fishermen or shoresmen. 

X’ESSELS AKD BOATS 

Unregistered vessels, boat., and other craft. 
__- - 

, 
Velne. 

I 
Rerjstered vessels. c ‘ 

\Taliye. ex- 
Rig. Name. Designation. I 30.  

i skiffs ....................... 

$& 

-. ................................ ..... 
.............................................................. 
.............................................................. 

b Give aggregate number of hooks. 

............................................................. 

........................... l ............................. 
..... I ....... .......................................... 
WlUnF’. !d .......................................................... 



MISCELLANEOUS PRODUCTS. 

Items. 

Black cod.. ............. .Fresh.. 

Frozen.. 

Pickled.. 

Smoked.. 

Eulachon.. ..........  fresh.. 

Pickled.. 

Smoked.. 

Rock cad or bass.. ...... .Fresh. 

SALMON AND TROUT PRODUCTS. 

Total. Eow prepared. 

Cases,tlb.cans ........ Number 

Value.. ......... ............. ........ 
.... . 

........... .............. .............. .... ........ .......... ............ 

CAXNED: 

Cam, 1-lb. flat cans.. .Number.. 

Value 

Cases, I-lb. tallcans Number 

Quantity. 1 Value. 

Pounds. 

................................ ......... 
.............................................. 
............................................. 
............................................. 

............................................... 
............................................. 
............................................. 

................................................. 
Frozen.. .............................................. 
Pickled.. ............................................. I 

Smelt.. .................. Fresh.. ............................................... 
Frozen.. .............................................. 
Pickled.. ............................................. 

Pollock.. .........  fresh.. ............................................... 
Frozen.. .............. .!. .............................. 

............................... 
I 

Tomcod.. .............. .Fresh.. ...... .pounds.. 

Frozen ...... .pounds. 

Pickled.. .. ...p ounds.. 

Other fish ............... Fresh ........ pounds.. 

Frozen ...... .pounds.. 

Picklod ......pounds.. 

DogBsh.. Oil.. ..... ...g all.$.. ................ 
Fertilizer.. ..... .tons.. 

................... :lams (Specify unit). 

Swbs.. ..................... ..do.. 

Eussels.. .................... .do.. 

3ysters.. ................... ..do.. 

Seaweed.. .................. ..do.. 

[vory (Walrus). .............. .do.. 

Aides.. ................. .=air seal.. .. .number.. 

Sea lion. .... .number.. 

Walrus ...... .number.. 

- 

............... .I.. .............. 
................................. 
................................ 

.......................... . 

................................ 

................................ 

................................ 

................................ 
......................................... 

............................................... 

............................................... 

............................................... 

............................................... 

.............................................. 
................................ 
................................ 
................................ 

DETAILED REPORT OF SALMON FISHING OPERATIONS, BY LOC-4LITIES AND APPARATUS. 

It is desired that this informath be prepared with accumcy and detail, so far as the packers' records can by reasonable effort be msde to hrnish it. Different 
stream in the same bay or sound should bo separately reported so far as the catch can properly bc credited to each. Catches not certainly referable to particular 
streams may be reported under the head of the bay, sonnd, or region. 

PICKLED: Value 

Barrel3 (2ooIhs. each) ..Number 

Value 

... Elellies .................. Pounds. 
Value 

- .  

I Fishing season- Number of salmon taken with eseh kind of apparatus. 

.............................................................................................................. .............. 
............................................................................................................................... 

...................................... _.i.._ ................................................................................. 

.................................................................................................................................. 
........................................................................................................... .......... 

Spedes of salmon and names oi streams or 
localities flshed. Other appli. ! 

I Ended* 

Backs.. ................ Pounds.. ....... .I.. .................................................................................................................... 

.........................................I ................................ ................I ................ 1 
................. ........... ............. .............. Total. . . . . . . . . . . . . . . . . . . . . . . .  .-..I.. A9 ./_ 

Pounds ....... 

eki ......................... ................I... i ............... I l l  .77q .............................. 

.../....... ..................... ..............I... ......................................................................... 

.................... ................ i ............... 
........................... 
.............. ............................................... 

......................... 

.............. ................ 1 -  %5! .......... ?.-.-.. SB-9 
Total ..................................... k2.3.. ...... ..__ _, .__ _,__. .- _. I .y _.,___.__. ........ .i___ ............ ., 

- 
I 

Row prqxmd. 

HALIBVT: 

......... ...... ............... ............ , .I.. I ,~~ ........ ........._ 
I I 

Pounds. Value. How prepared. POnnds. Value. 

HERRING: 

I I '  I I I I I 

11-net 

rresh (shipped). ............................................................. 
Fresh (sold locally). 

F m m  

Fletched.. 

Dry salted.. ............... ............................................... I 

Dry salted.. .... .For food.. ................................................. 
Fresh.. .......... For food.. ................................................. 

For bait ............ :-. .................................... 
koEen ........... For food .................................................. 

For bait ................................................... 
Smoked.. .................... i.. .............................................. i Pickled.. ........ .Fur food 
Canned.. por bait ................ .....I.. .............................................. i 

Fertiliz er... ................... tans.. 

Oil.. ................ ..........g alls.. 
i 

i 

coo: 

i Vessnl catch- 

Dry salt ed... ............ .!. ............................................... SALMON: 

Pic kled... ................................................................ Caviar.. 

StockAsh. .............................. ..........I.. ...................... Beleke. 

To nguarr... ....................................... 1. ....................... Ukalu. 

I 

....................... : .......................... 

.................................................. 
........................................ 
........................................ 

..................................................................... 
...................................................................... 
....................................................................... 

........ ................................................ Cod-liver oil 1 galls.. i 
I 

........... ................................................ i Bhore station catch- 

Dry salted... ., 
Pickled I _ _ _ ,  
Stockfkh .............. _._; ...................... _.!. ....................... 
Tongu es..... .,__. ! ! 

I 

C'od-liv~ oil.. @ls../ j 
............ ..................... ........................ 

! ........................ ........................ ...... I 

Kippered.. .................................................................. 
Dried I !  ' Fish pudding ...............!. 

........................................................................ 
................... ......................... I! 1.- 

~ Oil.. .......................... galls..! ........................................ 
...................... ....................................... Fertilizer tons ._,_ 

I 

~ 

I 

I 

......................................................................................................... ................ ........................................ 

................................................................................................................................................................. 



DETAILED REPORT OF SALMON FISHRUG OPERATTOXS, BY LOCALITIES AND APPARATUS-Continned. 
- 

Fishing season- I Nnmber of salmon taken a l th  each kind of apparatus. i 
I 

I 
................ ................ ........................................ .......................... ................ .................................... 

. .............. ................ 
i I I I I . 1 ~ .  , i .tfL -iu'l.. 

... ................/................I... .....#! ................................. 

.. .I.. ............ ..I tt.& 2 4 7 . .  ............ ..I.. 
............... ~ pc .4  j ................ 1 ............I 

~ / 

.... .... 

........................................... 
I ............. _,_. ............ 

., -~ ~ 4 w . c  ,??+. . _ _ I .  ............... I. ....... 
I I 

............................. 

.............................. 
.......................... 

1 -  fl  
................ i ....... *. ...%?.i ......... % ..... 3.6 

I I 

ADDPr'fONAL OR EXFLANATORY WFoRnaATIBN. 

. . . .  .. 

..................................................................................................................................................................... ... 

. .  ........................................................................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

...................................................... 

...................................................... 

..................................................... 

...................................................... 

. -  

Count) of ................ 

. 


